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HITACHINO NEST BEER is a brand of our quality top-fermented 
ales. We started brewing HITACHINO NEST BEER in 1996 with 
a hint of our traditional sake brewing method. Since then, 
we’ve madea name and won numerous awards worldwide. 
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The “Japan Beer Times’ is a free bilingual (English and 
Japanese) quarterly magazine that seeks to support the 
craft-beer industry in Japan. Written and produced by beer 
enthusiasts for beer enthusiasts as well as new drinkers, 
it is recognized by major brewers and craft-beer bar op- 
erators throughout the country. In addition to distribution 
at the establishments of such supporters, other pick-up 
points include tourist centers, information booths, cultural 
institutes, hotels, and travel offices. 

The contents may include brewery information, relevant 
beer news, beer reviews, educational columns, history, in- 
terviews, travel and more. The Japan Beer Times aims to 
inform, educate and entertain. Through cooperation and 
positive involvement, it is a partner to the growing craft- 
beer community. 
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GREETINGS: 


ON THE OCCASION OF THE 4TH ISSUE 


He gave the secret knock. From the other side, he heard 
several bolts turn. The metal door opened. The person inside 
nodded and gave him passage. 

The members of the guild, once assembled, began un- 
packing their suitcases. Bottles, one by one, were placed on 
the roundtable. Compartments in the table opened, and gold- 
rimmed pint glasses rose to the surface. Servers, sworn to 
secrecy, trained in the art of pouring, poured. 

Each member stood and introduced his or her elixir. “This 
is a peanut-butter and raspberry I.P.A.” “My Durian Chocolate 
Porter uses only the freshest durian.” “An Asparagus Wei- 
zen with cumin.” “Barbecued Pineapple Lager.” “Llama Milk 
Stout.” “Haggis Ale.” The introductions continued. 

Finally, they all traded glasses, raised them high, and drank 
together. “Mmm.” There was a collective chorus of “Mmm.” 
Each member looked to the other and simply smiled or raised 
their eyebrows and hummed, “Mmm.” Nobody spoke. “Mmm 
mm?” “Mm.” Nobody swallowed. They pushed their chairs in, 
closed their suitcases, and “mmm’-ing goodbye, departed 
their separate ways. Outside, out of sight of other members, 
each erupted like a magnificent geyser, spewing forth the liq- 
uid another had brewed with such grand vision. “I must have 
just had a bad batch.” Shaking it off, all went back to their 
breweries to better perfect their recipes. 


People always ask me what the worst beer | ever had was. 
It smelled like cat piss and didn’t taste much better. It was a 
gimmick beer. I’ve heard quite a few people complain about 
these. On the one hand, I’m excited to see brewers in Japan 
experimenting. Ten years ago, it seemed like German styles 
were all that was available. But as one respected Japanese 
craft brewer told me, “If you can’t make a solid ale or lager, 
you probably shouldn’t be dabbling in other stuff yet.” What 
do you think? 

Thankfully, with the craft beer scene looking to expand 
rapidly in Japan in 2011, there will be less tolerance in the 
market for sub-par beers. Consumers will decide. Disciplined 
brewers will triumph. It’s a good time to be alive. And drinking 
craft in Japan. 
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HERBS & SPICES 


Beer that uses herbs or spices does not exist in Japan. In 
Japan, a beer that uses herbs or spices can’t label itself as 
beer, even if it uses 100% malt. It has to be called happéshu 
(“low-malt beer” or “sparkling liquor”). So according to Japa- 
nese law, the bulk of “Belgian beer culture” is “Belgian hap- 
pdshu culture,” and that’s just wrong. Belgian beer made the 
use of herbs and spices in beer celebrated around the world 
after all! What a travesty. 

And so with that, | thought to write about herb and spice 
for this column. Herbs and spices were used in beers instead 
of hops before the Czechs began adding hops to beer. It was 
thought that spices had therapeutic effects, such as warming 
the body and curing digestive ailments. 

Nowadays, there are a lot of unique beers being made 
that use a variety of herbs and spices. Hoegaarden White and 
other Belgian-style white ales, for example, used dried orange 
peels and coriander. The coriander isn’t used to give it aroma; 
rather, it’s use as an ingredient developed in regions where 
there weren't abundant hop harvests and brewers needed 
something else to provide bitterness. 

This may shock some, but there are even beers that use 
capsicum (chili pepper)! Yokohama Brewery made a spicy 
beer with habaneros, and in Oregon, Rogue Ale made a beer 


by Kido Hirotaka 


using chipotles (smoke-dried jalepefos). 

Nutmeg, used with chicken or to mask fish odor, is also 
frequently incorporated into beer recipes. Careful, though; 
mix in too much and rumors says that you may be afflicted 
with spasms or delirium. Numerous breweries release sea- 
sonal pumpkin beers in October and November. One ingredi- 
ent that is an absolute must for pumpkin ales is cinnamon. 

Christmas is on the horizon and with it comes Christmas 
ale. One of the more famous of these has got to be Anchor 
Brewing’s “Anchor Special Ale.” Every year since 1975, An- 
chor has been using a different recipe. “What’s this year going 
to be like?” “Hey, is it me or does this year’s have chamomile 
in it?” “Yeah, and cinnamon, too.” It’s anyone’s guess and 
that’s part of the fun. One more thing to look forward 
to with this beer is the label. Its Christmas design 
is different every year, but definitely puts you 
in the mood for Christmas. 

From Halloween to Christmas, this 
season is all about herb and spice ales! 
What kinds of spicy ales are you going 
to encounter this year? Drink away and 
discover. 
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Summer ends and in that brief period before the winter 
cold sets in, there are, as you probably know, all the seasonal 
beers of autumn well worth tasting. Pumpkin ale is the most 
famous. Pumpkin is of course most closely associated with 
Halloween and is harvested in autumn. The fruit can be sliced 
as is, roasted, made into a puree; it’s good to go whatever the 
shape it takes. But pumpkin isn’t all; spice is a characteristic 
of this season’s beer. There are a variety of spices that make 
for key ingredients, including clove, cinnamon, nutmeg—the 
same spices used in pumpkin pie. There’s not really any hard 
and fast definition of what constitutes a pumpkin ale and 
for that very reason perhaps you'll get the distinct flavors of 
home-cooking. 

Harvest Moon’s pumpkin ale is mild in flavor, avoiding too 
much sweetness for a brew also featuring notes of clove, nut- 
meg and cinnamon. Its finish lingers on the tongue refresh- 
ingly. 

No conversation of autumn seasonal beer is complete 
without mention of American breweries, which make quite a 
few of them. But when it comes to autumn, the “harvest sea- 
son” floats to mind, making it the season for “harvest ales.” 


Southern Tier in New York makes an extra special bitter har- 
vest ale with lots of fresh hops. The dramatic hop nose follows 
with a great balance of full malt flavor and delightful hop bit- 
terness that holds steady until the finish. “Not So Mild Ale Har- 
vest Brew,” a collaboration between Shiga Kogen and Negne 
@, also uses fresh hops, but with an invigorating bite on the 
draw. These beers are just great for sipping slowly in autumn. 

Other beers that celebrate autumn include North Island’s 
(Hokkaido) apple beer that sources its apples locally and Shi- 
royama’s (Kagoshima) wheat beer, which uses rather sugary 
Tsuruga Steuben grapes. 

Experiencing the autumn season through its beer quite 
simply makes drinking more fun. And when you find an au- 
tumn beer that you like, you look forward to the season com- 
ing around again—and that adds to the pleasure all over, 
doesn't it? ; 
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The crimson maple leaves of autumn bring visi- 
tors in droves to Kyoto, where the architecture of its 
ancient temples and shrines provides a lovely back- 
drop to nature’s simpler beauty. Classy restaurants fill 
with the hungry whose second priority in the ancient 
capital is to splurge on the world-famous local cuisine. 
Many, no doubt, will pair sake with their food; in unfor- 
tunate cases, mass-produced beer of sub-standard 
taste. Kyoto’s burgeoning craft-beer scene may alter 
such lamentable practices. There are already three 
breweries in the greater Kyoto area (a fourth likely to 
open next year) and craft beer is appearing in a grow- 
ing number of bars, restaurants and liquor retailers. 
Kyoto even kicked off its first craft beer festival this 
year. There’s plenty of reason for hope—and for mak- 
ing the trip. 

Kyoto Machiya Brewery (Matsuya Corporation, 
Kinshi Masamune Group) is the only brewery actually 
located within the city. Situated inside the Horino Me- 
morial Museum in an unassuming neighborhood with 
small businesses, it’s easy to walk right past. Part of 
the building is a restored kura (old folk warehouse) 
and the tiny museum, if you can call it that, celebrates 
“everyday life in traditional Kyoto.” The brewery is 
actually better known for its Kinshi Masamune sake, 
but brewer Miyoshi Chizuko brings three decent craft 
beers to the table: a kelsh, an alt and a dry stout. All 
benefit from the really good water pumped from a well 
on the premises. Relax at one of the tables inside and 
pair your beer with some of their delicious seasonal 
seafood. 

A short train ride south will take you to Fushimi, 
where the Kizakura Brewery is located in a lovely, 
historic neighborhood. Like others of its ilk, Kiza- 
kura is much better known as a sake brewery. Even 
to those familiar with Kizakura’s beer, it’s somewhat 
of a curiosity. Their White Nile, Blue Nile and Ruby 
Nile beer use different kinds of wheat. The wheat 
from the White and the Blue is an ancient Egyptian 
strain, and the high-alcohol (7%) Ruby uses a strain 
that disappeared in the 1920s. How, you must ask, 
did they revive these strains of wheat? By working 
with genetic biology teams from Waseda and Kyoto 
Universities. The website provides an explanatory 
pdf in Japanese. Whether this homage to one of the 
world’s oldest beer cultures (hieroglyphics reveal pyr- 
amid builders received salaries of beer) succeeds as 
a beer depends on the drinker—many say it is an ac- 
quired taste. If you’re not feeling adventurous, stick to 
the alt or kelsh. When we visited, they had just tapped 
a shiso beer that was sweet and refreshing, so you 
may find some decent seasonals at their lovely pub 
restaurant (call for reservations). 

Shusan Kaido, located way out in the Western hills 
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above left: Kizakura‘s Miyabe Yoshio; above right, Shu- 
san Kaido's Hayashi Shingo; far left, Kyoto. Machiya’s 
good water; center, Miyoshi Chizuko of Kyoto Machiya; 
right, Kiyomizudera is gorgeous in the fall; bottom, 
Kyoto’s lovely backstreets. 
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above: Konishi at the Belgian Beer Weekend Tokyo 


KONISHI BREWING: A FAMILY ART 


The 3-day Belgian Beer Weekend Tokyo festival brought 
some 15,000 people to Roppongi, among them many of Ja- 
pan’s craft-beer brewers and bar operators, there to taste the 
finest new Belgian imports. Most would consider the event a 
huge success, but for Konishi Shintaré, this was just another 
working weekend. 

Konishi’s family has been brewing—albeit primarily sake— 
for 460 years. When | ask him about the weight of that tra- 
dition, he smiles, “I feel great responsibility but this is just a 
natural part of my job. | want to get more people to appreciate 
beer.” That doesn’t simply mean Belgian beer, but craft beer 
as a whole. His company brews several varieties of Belgian- 
inspired beer under the Shirayuki (white snow) name for their 
line of sake. Although his company is a major importer of Bel- 
gian beer, he reiterates what Duvel president Michel Moortgat 
said in our interview with him: appreciation of Belgian beer 
will help cultivate appreciation for Japanese craft beer. “If 
you look at the big picture, | don’t know that craft will ever 
be mainstream, but it will occupy a big niche and | think it will 
continue to gain popularity. American craft beer now occupies 
a big place in the U.S., so | think the same could happen here 
with Japanese craft.” 

Konishi works very closely with Moortgat. They have a 
long-term relationship and exchange frequent e-mails. But 
Moortgat made clear, “In Japan, he is the boss. He does 
everything.” Konishi adds, “Portfolio is very important to us. 
Belgian beer has many varieties and we have to think very 
carefully about taste. | think they (Duvel) are very conscious 
of taste. Our thinking is very close.” Taste doesn’t just end with 
the beer, however; at their brewery restaurant, Chdjugura, in 
Hyogo, the pairing of fine food and spirits, both sake and beer, 
is the heart of the experience. 

For his advancement of the appreciation of Belgian beer, 
Konishi was honored as “Knight in the Order of Leopold” in 
1996, and in 1999 as an Honorary Knight by the Knighthood of 
the Brewers’ Mash Staff. Yes, Konishi is a beer knight. But for 
his long commitment to laying a foundation for the apprecia- 
tion of premium-style beer, whether Belgian or Japanese craft, 
he is a beer daimyo in Japan. 
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below: with Aoki, of Popeye 


PAS HAKKAISAN 


BREWING IN THE SNOWY QUIET 


Sake breweries with an established reputation for qual- 
ity and consistency can generally make a good beer. They 
understand the care that has to go into ingredient selection, 
sanitation and the actual brewing process. They understand 
the appeal of alcohol, too. 

When the laws changed in 
the late 90s to allow for small- 
er scale beer brewing, many 
of the first companies to apply 
for licenses were traditional 
sake breweries. They were no 
strangers to the challenges of 
the alcohol industry and obvi- 
ously saw great business op- 
portunity. They may have also 
viewed craft beer as a kindred 
brewing art. 

The sense you get at Hak- 
kaisan is that this is also a 
spiritual mission, where the 
rewards of creating a qual- 
ity beer are deep satisfac- 
tion and a sense of purpose. 
Already well known for their 
sake, Hakkaisan produces an 
alt, a pilsner and, our favorite, 
a weizen with excellent body 
and aroma. Between Octo- 
ber and March, when Niigata 
turns really cold, they switch 
out the alt for a porter with 
lovely roast-malt notes. 

As with their sake, Hakkaisan thinks carefully about how 
their beer will pair with food. Says assistant brewer Hoso- 
kawa Masahiro, “A few of us want to make a barley wine or 
imperial stout, but everywhere around here people cherish 
rice. Such a strong flavor profile will interfere with the lo- 
cal appreciation of rice.” Hosokawa studied architecture in 
school, but loved beer. When he graduated there was no craft 
beer scene, hence no employment opportunity in the indus- 
try. But shortly after he started to work as a salary man, the 
brewing laws changed and he decided to enter Nédai (Tokyo 
Agricultural School), one of the few places to offer courses 
in brewing. Kakumoto Takuma, the head brewer, actually 
joined Hakkaisan aspiring to work with the sake team, but 
was assigned to beer. He traveled Germany and Belgium 
to research (yes, drink) the representative styles there, and 
through time and discipline, has gotten his recipes and brew- 


Hosokawa Masahiro, scrubbing down 
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ing process right—he does get some help from a good team 
and solid equipment. 

Hakkaisan’s brewery is attached to Izumi Village, an event 
facility (weddings, etc) with gorgeous wooden architecture 
and a decent restaurant serving hearty, Italianesque food and 
of course fresh Hakkaisan brew. Izumi Village’s surroundings 
are serenely quiet in the winter and by most standards off the 
beaten track. Taxis from the local Muikamachi Station take 
about 20 minutes (~2500 yen). : 

The larger Hakkaisan mountain area does offer other at- 
tractions, including a worthwhile ski resort accessible by taxi 
from Urasa, the nearest bullet train station. The crowds all 
get off at an earlier stop on the line, Echigo Yuzawa, where 
Naeba has admittedly superior slopes. Higher elevations also 
guarantee better snow later into winter. But the Hakkaisan ski 
resort is still fun and at least has some decent backcountry for 
the more adventurous boarder or skier, especially above the 
highest lift, if you have some snowshoes. Best of all, the res- 
taurant on the slopes serves Hakkaisan beer. Grab a pitcher 
if you’re with friends. Nothing like a buzz and some laid-back 
boarding after lunch. 


(Lodging is very limited in Hakkaisan. You’re probably 
much better off traveling back to the Echigo-Yuzawa Station 
area.) 
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Good Beer Club” 


A COMMUNITY GROUP 
FOR BEER LOVERS 


WWW.GOODBEERCLUB.ORG BREW@GOODBEERCLUB.ORG 


THE JAPAN BEER TIMES THANKS 
THE GBC FOR ITS SUPPORT! 


SO GREEN 
SO GOOD 


an eco-conscious restaurant in Yokohama 


231-0868 NAKA-KU, ISHIKAWACHO 1-8 
TEL: 045-662-5993 


3-8/Weekdays: 17:00-26:00 
3R/Weekends: 16:00-26:00 
EKA : 2 B/Closed Tuesdays 


Mi BREWERY INFO 


The list of Japanese breweries that appears on the following four 
pages is by no means complete. There are over 200 microbreweries in 
Japan. But as we stated in our first issue, not all of these breweries are 
necessarily devoted to producing high-quality craft beer. This list has 
been compiled by a panel of craft beer tasters and is subject to change. 

If you believe a brewery should be included on this list, please sub- 
mit their name for consideration. If you are a craft-beer brewer or brew- 
ery not on this list, please contact us as well. If you are interested in 
improving the quality of your product, we can possibly put you in touch 
with expert tasters and highly lauded craft brewers who may be willing 
to provide training and advice. The craft beer industry is about quality 
and support, not just profit. 
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f Some English support 
{© Bar/restaurant at brewery 


atid HOKKAIDO 


AA—Y7E—)b Okhotsk Beer 

AAR-Y7E—IV(R) 

7090-0037 4b STALL FAIZ T 22-2 

Kitami-shi, Yamashita-cho 2-2-2 

TEL: 0157-23-6300 FAX: 0157-23-1121 
http://www.beers.co.jp/ 


ABihE—]V Daisetsu Ji-beer 

ABE IV(R) 

070-0030 AB) IIT F381 1-160483HO1 

Asahi-shi, Miyashita-dori 11-1604-1 

TEL: 0166-25-0400 FAX: 0166-25-0401 
http://www, ji-beer.com/ 


7—-ATAFYE North Island 

(A)AFFAPYTIIVIV— 

7065-0026 FLIRT RK AL262R5R 1-3-8 

Sapporo-shi, Higashi-ku, Kita 26 Johigashi 

1-3-8 

TEL: 011-752-2550 FAX:011-752-2557 
http://www.2002cb.co.jp/ 


BAtO (22258 Kaitakushi Beer 

(ER) ALDH (ee BRP 

7060-0032 LITA PRR AL R4T A 

Sapporo-shi, Chuo-ku, Kita 2, Johigashi 4 

TEL: 011-252-8231 

011-200-8195 
http://www.sapporo-factory.co,jp/ 

beer_museum/ 


/\¥E—) Otaru Beer 

(TLD IMBC —) DE ERSPT 

7047-0261 1) iar #%E3-263-19 

Otaru-shi, Zenibako 3-263-19 

TEL: 0134-61-2277 FAX: 0134-61-2278 
http://www.otarubeer.com/ 


Sa (eeithh E—)L Onidensetsu Ji-beer 
(PRD DE DBA 

F059-0463 Stalls PS hl BT96-6 
Noboribetsu-shi, Noboribetsu-cho 96-6 


[Non-smoking areas 
Brewery tours possible 


TEL: 0143-80-2110 FAX: 0143-80-2111 
http://www.wakasaimo.com/ 


JA) Onuma Beer 
(IF OT/NIAKA 
7041-1354 BEB ERAT ASAHI 208 
Kameda-gun, Nanae-machi, Ohnuma-cho 
208 
TEL: 0138-67-1611 FAX: 0138-67-1678 
http://www.onumabeer.co.jp/ 


SFR IWATE-KEN 


A7 LY Baeren 

(Hk) N7’ LV BSP 

7020-0061 SX TaAbLL1-3-31 

Morioka-shi, Kitayama 1-3-31 

TEL: 019-606-0766 FAX: 019-626-0201 
http://baeren.jp 

857] SR E—) Ginga Kogen Beer 

RAAWRARA RA) HoT eRe) 

7029-5703 AIBA ET RA RIR3-647-1 

Waga-gun, Nishiwaga-cho, Sawauchi 

Kaizawa 3-647-1 

TEL: 0197-85-5321 FAX: 0197-85-5323 
http://www.gingakogenbeer.com/ 

Lad | 

U4 Tim EI lwatekura Beer 

TEHEO)— 78 (tf) 

7021-0885 —BarsFAATBT5-42 

Ichinoseki-shi, Tamura-cho 5-42 

TEL: 0191-21-1144 FAX:0191-21-1143 
http://www.sekinoichi.co.jp/ 

B 


BR MIYAGI-KEN 


{URI7D7 b E—)L Sennan Craft Beer 
(#) DN Wu Y FY DP BU 
7981-1505 ThA 7701 97-4 
Kakuta-shi, Kakuta Aza Nagare 197-4 
TEL: 0224-61-1150 FAX: 0224-61-1159 


I<. MEORLETORMOYA—b Se BELT SLECTHOET. 


ER AKITA-KEN 


%<5e—I- Aqula Beer 

HABSHH<5 

7010-0921 #kATRAET1-2-40 

Akita-shi, Ohmachi 1-2-40 

TEL: 018-862-1841 FAX:018-862-1982 
www.aqula.co.jp 


FARIA —)L Tazawako Beer 

(Hk) 50H F014-1192 

(LATS ESR AAA BB 430 

Senboku-shi, Tazawako Karata Aza Waseda 

430 

TEL: 0187-44-3988 FAX: 0187-44-3983 
http://www.warabi.or.jp/beer/ 

a 


5% FUKUSHIMA-KEN 


#5EO< 4 BRKE—)L Michinoku Fukushima 

Ji-beer 

(A)@BRE—)L F960-2156 

4B ES ret ER 3-182 

Fukushima-shi, Arai Aza Yokozuka 3-182 

TEL: 024-593-5859 FAX: 024-593-6139 
http://www.f-beer.com/ 


UR IBARAKI-KEN 


ESR ALE—IL Hitachino Nest Beer 

ARABS (B) 

7311-0133 ABET ESR 1257 

Naka-shi, Kounosu 1257 

TEL: 029-298-0105 FAX: 029-295-4580 
http://www.kodawari.cc/ 

Aan 

42427 )VTU— Ushiku Brewery (Chateau 

Kamiya) 

Bieta (tA) 

7300-1234 “A THAR3-20-4 

Ushiku-shi, Chuo 3-20-4 

TEL: 029-871-1172 FAX: 029-871-1172 
http://www.ch-kamiya,jp/ 


iA TOCHIGI-KEN 


#{2ArSRE—)L Nasu Kogen Beer 

ARAB RE—)L(R) 

7325-0001 ABZAERAKZABT AS SA A3986 

Nasu-gun, Nasu-cho, Oaza Takahisako 3986 

TEL: 0287-62-8958 FAX: 0287-62-8968 
http://www.nasukohgenbeer.co.jp/ 


FLAKY L—Ib Preston Ale 

(MARY PBRTLARY LIVI IU— 
Ee 

7329-0611 AAABL=) |ASF RAS HR 
421 Yat 7)VASH2F 

Kawachi-gun Kaminokawa-cho Oaza Naka- 
hara 421 Joyful Honda 2F 

TEL: 0285-55-2259 FAX: 0285-55-2265 


HR GUNMA-KEN 


A +2 / 1 F Ozenoyukidoke 

HE tHE (th) 

7374-0065 SE+ATH PR ARBT7-13 

Tatebayashi-shi, Nishihon-cho 7-13 

TEL: 0276-72-3711 FAX: 0276-72-3968 
http://www.ryujin.jp/ 


SER SAITAMA-KEN 


TARLVEE—)V Kobushi-hana Beer 

(H)EOB 7348-0011 

PAR=H7 41725 

Hanyu-shi, Mitagaya 1725 

TEL: 048-565-5267 FAX: 048-565-3318 
http://www.hana-beer.com/ 


SMA T BY 170719 — Mugizakkoku 

Kobo Microbrewery 

SURI BN T7OFIVIU— 

7355-0328 /J\) | |BTA#R1151-1 

Ogawa-cho, Otsuka 1151-1 

TEL: 0493-72-5673 FAX: 0493-72-5673 
http://www.craft-beer.net/ 


COEDO (ALF) 

(A) APS SITET IU 

7354-0045 AfHab=AB) LB 385-10 

Irima-gun, Miyoshi-cho Kamitome 385-10 

TEL: 049-259-7735 FAX: 049-259-9955 
http://www.coedobrewery.com/ 


RR CHIBA-KEN 


OOF Loco Beer 

(#k) FEB OIE 

7285-0854 (A@THEBE1193 

Sakura-shi, Kamiza 1193 

TEL: 043-487-6914 FAX: 043-463-0496 
http://www.shimor.com/ 


/\—FrAk-L—»Y Harvest Moon 
(HHI ZAETY 


» 7279-8529 RSE 1-4 


Urayasu-shi, Maihama 1-4 
TEL: 047-305-5652 FAX: 047-305-5652 
http://www. ikspiari.co.jp/harvestmoon/ 


RRB TOKYO 


BEB) IIF/L—- 7 Sumidagawa Brewing 

(#&) BBB) IPD —-4 VF 

7130-8602 BAKE 2151-23-36 7AYIA 

E))2+3F 

Sumida-ku, Azunabashi 1-23-36 Annex Bldg 

2-3F 

TEL: 03-5608-5086 FAX: 03-5608-7118 
http://www.sumidagawa.jp/ 


Tennoz Ale (T.Y. Harbor Brewery) 

SHAH) F1—-°9-4+/\—/\— 

FVIU— 

7140-0002 Sa) || 58d) ||2-1-3 

Shinagawa-ku, Higashi-shinagawa 2-1-3 

TEL: 03-5479-4555 FAX: 03-5479-1696 
http://www.tyharborbrewing.co.jp/ 

LEER 

NIDE BEER 

(R=— FE 

7154-0016 HHA KiKAS4-8-12 Fr ERIL 

TOY baxas 1 F 

Setagawa-ku, Tsurumaki 4-8-12 Capital Flat 

Tsurumaki 1F 

TEL: 03-3420-1122 FAX: 03-3420-1144 
http://goodbeer.jp/ 


EOS Tama no Megumi 

@) |e (MH) 

7197-8623 #84 ra Re) | |1 Bh 

Fussa-shi, Kumagawa 1 

TEL: 042-553-0100 FAX: 042-553-2017 
http://www.tamajiman.com/ 


IR KANAGAWA-KEN 


#8: C—)L Yokohama Beer 

KORE —)L(PR) 

7231-0013 MRT HK (EABIO-68-1 

Yokohama-shi, Naka-ku, Sumiyoshi 6-68-1 

TEL: 045-640-0271 FAX: 045-640-0277 
http://www.yokohamabeer.com/ 

LR] 

iim E—)L Shonan Beer 

REZ Ea) 

253-0082 3% leita #) | |7-10-7 

Chigasaki-shi, Kagawa 7-10-7 

TEL: 0467-52-6118 FAX: 0467-52-6119 
http://www.kumazawa.jp/ 

a 

&#@ C—)L Kamakura Beer 

ie C—)/ LESS 4t 


7248-00078 TH ABT 5-9-29 

Kamakura-shi, Omachi 5-9-29 

TEL: 046-723-5533 FAX: 046-760-4933 
www.kamakura-beer.co.jp 


FYIbA—-LY Sankt Gallen Brewery 

FUIbB-LU (A) 

7243-0807 BAH#H 1137-1 

Atsugi-shi, Kaneda 1137-1 

TEL: 046-224-2317 FAX: 046-244-5757 
http://www.sanktgallenbrewery.com/ 


FERROUS < Tanzawa no Shizuku 

EAE —)LR) 

243-0004 RARTI2K5 | 2-12-36 

Atsugi-shi, Mizuhiki 2-12-36 

TEL: 046-223-1515 FAX: 046-223-1516 
http://www.atsugi.to/beer/ 


ePHAE—)/ Sagami Beer 

SEH wah) 

7243-0121 BATH CIR769 

Atsugi-shi, Nanasawa 769 

TEL: 046-248-0124 FAX: 046-247-8089 
http://www.koganeishuzou.com/ 


#808 C—)L Hakone Beer 

(#8) FARES BS BAR C—) DEBRIS PT 

7250-0032 /|\ FART BIER 245 

Odawara-shi, Kazamatsuri 245 

TEL: 0465-23-7373 FAX: 0465-24-4711 
http://hakone-beer.com/ 


Ww YAMANASHI-KEN 


BS RB Fujizakura Kogen Mugishu 

BILBO H) 

7401-0301 BA SRS ta MAAS 

6663-1 

Minami Tsuru-gun, Fujikawaguchiko-cho, 

Funatsu 6663-1 

TEL: 0555-83-2236 FAX: 0555-20-3866 
http://www. fuji-net.co.jp/beer/ 

| 


SiR NIGATA-KEN 


BAAS REIL Tannai Kogen Beer 

RAS ASR) a 

7959-2823 Rar 2AFHIR670-1 

Tainai-shi, Atsutazaka 670-1 

TEL: 0254-48-2020 FAX: 0254-48-2021 
http://www. tainai.info/ 


ATYL47E—I/ Swanlake Beer 
(AAR AE ROMAIVIU— 
7959-1944 Pree SF ri 345-1 
Agano-shi, Kanaya 345-1 

TEL: 0250-63-2000 FAX: 0250-63-1800 


http://www.swanlake.co.jp/ 
LR} 


IF 4e—Ib Echigo Beer 

IFAe—/)VR) 

7953-0016 FRB Salleh 

Niigata-shi, Nishikan-ku, Matsuyama 2 

Banchi 

TEL: 0256-76-2866 FAX: 0256-72-7441 
http://www.echigo-beer,jp/ 


AAS BARD V9 — Nihonkai Yuhi 

Misaki 

(= S BARBY BURT IDV IU— 

7940-2501 Ris 38 BA 107-225 

Nagaoka-shi, Teradomarinosumi 107-225 

TEL: 0258-75-4966 FAX: 0258-75-4277 
http://www.yuhibeer.com/ 


7\38UgR E—) Hakkaisan Izumi Beer 

(#4) 7 

7949-7114 RATA R564-1 

Minamionuma-shi, Izumi 564-1 

TEL: 025-775-3939 FAX: 025-775-3739 
http://www.hakkaisan.co.jp/ 

LER 

Ss SRE-])L Myoko Kogen Beer 

FHT Y REV Y YL (BR) 

7949-2112 WET HOF aR 

Myoko-shi, Ike no Taira Onsen 

TEL: 0255-86-2600 FAX: 0255-86-5458 
http://alpen-blick.com 


Bu TOYAMA-KEN 


AAVDADSyAU— Ohya Brasserie 

(*HAAVTDYAY— 

7930-0093 BLuUTBASBI8-7 AEC) 1F 

Toyama-shi, Uchisaiwai-cho 8-7, Marubi 

Bldg 1F 

TEL: 076-442-7787 FAX: 076-442-7787 
http://www.oh-beer.com/ 


init Johana Beer 

m8 (A) 

7939-1805 MAb ra AEE? 340 

Nanto-shi, Hosono 340 

TEL: 0763-62-2283 FAX: 0763-62-3737 
http://www.jo-beer.com/ 


Gill ISHIKAWA-KEN 


PARES CE —)) BABAK Okunoto Beer 
Nihonkai Club 

{Salk (FH Heart & Beer BAB 
FEB 

7927-0605 MUEREBRE SB] F172 Bt 92 Bh 
Odori-gun, Noto-cho, Azatatekabe 92 Banchi 
TEL: 0768-72-8181 FAX: 0768-72-8282 
http://www.nihonkai-club.com/ 


aH FUKUI-KEN 


#eRIBH E—)LDIOS Echizen Fukui Beer 

Dios 

(BOR BHE-IVLE 

7910-0016 @HHAES-8-25 

Fukui-shi, omiya 5-8-25 

TEL: 0776-22-7711 FAX: 0776-24-0237 
http://www.j-brewery.com/ 


RR NAGANO-KEN 


{832 Shinano Beer 

(tk) Re (BBTV IU — 

7389-1303 E7KARMS RH ASSAF EL 

382121-2 

Kamiminochi-gun, Shinano-cho, Oaza Nojiri 

Aza Kamiyamakkuwa 2121-2 

TEL: 026-255-6633 FAX: 026-255-5876 
http://www.valley.ne.jp/~beer470/ 


mB SRE —I/ Shiga Kogen Beer 

PENA 

7381-0401 Real / AGTH 1163 

Shimotakai-gun, Yamanouchi-machi, Hirao 

1163 

TEL: 0269-33-2155 FAX: 0269-33-3136 
http://www.tamamura-honten.co.jp/ 

ADAE—)) OHILA!IHO BEER 

(FR) (EIN BRT HR at 

389-0505 BRET #13875-2 

Tomi-shi, Kano 3875-2 

TEL: 0268-64-0006 FAX: 0268-64-0111 
http://www.yurarikan.com/ 

LE PRENG 7 | 

VymwkK—+DIV—4 YZ Yo-Ho Brewing (Yona 

Yona) 

(th) PYA-— -FIb-T VF 

7385-0009 & rh/)\AFF1119-1 

Saku-shi, Otai 1119-1 

TEL: 0267-66-1211 FAX: 0267-66-1210 
http://www.yohobrewing.com/ 


Pte E—) Minami-shinshu Beer 

Rafa N C—) (PR) BA7 EBSA 

7399-4301 E(PABEBE AN4 752-31 

Kamiinagun, Miyatamura 4752-31 

TEL: 0265-85-5777 FAX: 0265-85-5630 
http://www.ms-beer.co.jp/ 


ASBKE—I)L Kiso Ji-beer 

ABBE) LR) 

7399-5302 7S EMA S BB 2278 

Kisogun, Minamikiso-cho, Asuma 2278 

TEL: 0264-58-1211 FAX: 0264-58-1211 
http://hotelkisoji,jp 

BQ 


gS GIFU-KEN 


FREY SLB Hida Takayama Brewing 
Agriculture Corporation 

(ABR LARK SUB 

7506-0808 Lira eAASBT999 
Takayama-shi, Matsumoto-cho 999 
TEL: 0577-35-0365 FAX: 0577-32-7767 


18488 E—)l Hakusekikan Beer 

(th) BA BRET DU — 

7509-8301 FAIS) | [FTHE)115251-1 

Nakatsugawa-shi, Hirukawa 5251-1 

TEL: 0573-46-0015 FAX: 0573-45-3303 
http://www.hakusekikan-beer.jp/ 


RR SHIZUOKA-KEN 


41 E235 ERC —)L Gotenba Kogen Beer 

RL ra EE —) (PR) 

7412-0033 (eRe Ta HLL 19 

Gotenba-shi, Kamiyama 719 

TEL: 0550-87-5500 FAX: 0550-87-5224 
http://www.gkb.co.jp/ 


I\f LIVYYTAZ—E—I/ Bayern Meister 

Beer 

INVA LIV YRAAB—E-IWG) 

7418-0103 BLE DLA Ala 254-1 

Fujino-shi, Kamiide Aza Kawarabata 1254-1 

TEL: 0544-54-3311 FAX:0544-54-3312 
http://www.bmbier.com/ 


BRET’ Hansharo Beer 

(7%) EIR 

7410-2113 FEOHRMH#272-1 

Izunokuni-shi, Naka 272-1 

TEL: 055-949-1208 FAX:055-949-5022 
http://www.kuraya-narusawa.com/ 


A7—F E-IL Baird Beer 

(A)N7-EAIL-4 YF 

7410-0843 ASH RBI-3 

Numazu-shi, Tatehara-cho 9-3 

TEL: 055-952-6673 FAX:055-952-6673 
http://www.bairdbeer.com/ 

LE DREN] 7 | 


#L6 E—IL Kinshachi Beer 
TAAYRASLeb ee) PBB 
7484-0888 ALBA RA BS me 1-4 
Inuyama-shi, Haguroshinden Aza Takami 1-4 
TEL: 0568-67-0116 FAX: 0568-67-0155 
http://www.kinshachi.jp/ 


E7ET7iHE—)L Mokumoku Ji-beer 
BSWaAAPEDOBEIEIFEOWIP 


sls 

7518-1392 FAH BA3609 

Iga-shi, Nishiyubune 3609 

TEL: 0595-43-0909 FAX: 0595-43-2100 
http://www.moku-moku.com/ 


(FRA BZ |sekadoya Beer 

(@)_FABRABAE 

7516-0017 PRT HA 6-428 

Ise-shi, Jinkyu 6-428 

TEL: 0596-21-3108 FAX: 0596-21-3109 
http://www.biyagura.jp/ 

LR 


RR SHIGA-KEN 


#23238 CE —)) Nagahama Roman Beer 
RRR C—)L(&) 

7526-0056 FAs sh ABT 14-1 
Nagahama-shi, Asahi-cho 14-1 

TEL: 0749-63-4300 FAX: 0749-63-4301 


http://www.romanbeer.com 
R 
Rah KYOTO 
ste E—)D Kizakura Beer 
BRAT 
7612-8046 RARE AKA Kea 
2233 


Kyoto-shi, Fushimi-ku, Shioya-machi 223 
TEL: 075 - 611 -8115 FAX: 075-611-8177 
www.kizakura.co,jp 


RABAT Al LL f38 Kyoto-fu Shusan Kaido 

Hs (4) 

7601-0251 RAHA RE RAL ALUET FA20 

Kyoto-shi, Ukyo-ku, Keihokushuzan-cho 

Shimodai 20 

TEL: 0771-52-0080 FAX: 0771-52-1150 
http://www.hanedashuzo.co.jp/ 

Pad T | 

RAGE] BB Kyoto Machiya Beer 

Vy (ti) 

7604-0811 RARER + /VB 

BB173 = VY ER aca 

Kyoto-shi, Nakagyo-ku, Sakaimachi-dori, 

Kameya-cho 173, Kinshi Masamune Horino 

Memorial Museum 

TEL: 075-223-2072 FAX: 075-223-2072 
http://www.kinshimasamune.com/ 

ARH OSAKA 


APR E—)) Osaka Kuninocho Beer 
Fe Bia (tk) 

7569-0814 atirs B ABI3-26-12 
Takatsuki-shi, Tonda-cho 3-26-12 

TEL: 072-696-0003 FAX: 072-693-1533 


http://www.kuninocho.jp/ 


SH E—)l Minoh Beer 

Lf -Vxit:74:€7 (#8) 

7562-0004 Bima t3ss3-19-11 

Mino-shi, Makiochi 3-19-11 

TEL: 072-725-7234 FAX: 072-725-7235 
http://www.minoh-beer.jp/ 


SR HYOGO-KEN 


ASC) Shirayuki Beer 

/\\EE EE (A) 

7664-0851 RATS A3-4-15 

Itami-shi, Chuo 3-4-15 

TEL: 072-773-0524 FAX: 072-773-1165 
http://www.konishi.co.jp/ 


EBUR TOTTORI-KEN 


ALUGE—]L Daisen ‘G’Beer 

LAA (ER) 

7689-4108 F(BEMAB ETAL 1740-30 

Saihaku-gun, Hoki-cho, Maruyama 1740-30 

TEL: 0859-39-8033 FAX: 0859-39-8034 
http://g-beer.jp/ 


ER SHIMANE-KEN 


FTE —)L EVASA Matsue Beer Hearn 

Bik C—)L(t) 

7690-0876 #5L TS ABI 509-1 

Matsue-shi, Kuroda-cho 509-1 

TEL: 0852-55-8355 FAX: 0852-27-7750 
http://www.shimane-beer.co.jp/ 

LRAT | 


Rau OKAYAMA-KEN 


{hE —)L Doppo Beer 

= B38 (th) 

7703-8258 FAIL ra) | |FR184 

Okayama-shi, Nishikawa-cho 184 

TEL: 086-272-5594 FAX: 086-273-9243 
http://www.msb.co,jp/ 


#2 EHIME-KEN 


9% C—)L Umenishiki Beer 

eg 88 LL) | (PR) 

7799-0194 ZOE ASRri ge ABT) ||14 

Shikoku Chuo-shi, Kanada-cho, Kanagawa 

14 

TEL: 0896-58-1211 FAX: 0896-58-3171 
http://www.umenishiki.com/ 


j8#@C—)l Dogo Beer 

7k D738 (tk) 

7790-0848 *ALL THES SB3-23 

Matsuyama-shi, Dogo Kitamachi 3-23 

TEL: 089-924-6616 FAX: 089-924-3707 
http://www.dogobeer.co.jp/ 


ta FUKUOKA-KEN 

PIAL KO E—)L Mojiko Retro Beer 

PIAL KO E—) (RR) 

7801-0853 JE7UNTHP SAX RSET O-9 

Kitakyushu-shi, Moji-ku, Higashiminato- 

machi 6-9 

TEL: 093-321-6885 FAX: 093-321-6858 
http://mojibeer.ntf.ne,jp/ 

LR 


A—2571VTU— Okura Brewery 

(HRT IVA-7 5 Ba 

7812-0027 #ahrstSS& F) | |tmBT3-2 SV 

INUAY KF VAIS BR BIF 

Fukuoka-shi, Hakata-ku, Shimokawabata- 

machi 3-2, Hakata Riverain Hotel Okura BF1 

TEL: 092-262-1172 FAX: 092-262-1427 
http://www.fuk.hotelokura.co.jp/ 


JF IV-YAB— Brewmaster 

(ATI AT IV—-AVYIAY INI 

7814-0104 Faia rata BUA 1-19-1 

Fukuoka-shi, Jonan-ku, Befu 1-19-1 

TEL: 092-841-6336 FAX: 092-982-3464 
http://www.brewmaster2002.com/ 

LR} 


45 KUMAMOTO-KEN 


Br fe E—) Aso Beer 

(tk) BIRR D P—LOY FE 

7869-1404 PAR EB RS PRAT FA] RES 579-3 

Aso-gun, Minamiaso-mura, Kawacho 5579-3 

TEL: 0967-67-0001 FAX: 0967-67-2798 
http://www.asofarmland.co.jp/ 


Bla MIYAZAKI-KEN 


OGEE-IL Hideji Beer 

(IU 

7882-0077 HERTS THEI 747-56 

Nobeoka-shi, Mukabaki-machi 747-56 

TEL: 0982-39-0090 FAX: 0982-38-0080 
http://www.hideji-beer.jp/ 


2B KAGOSHIMA-KEN 


SLUT) U— Shiroyama Brewery 

(HR) CLLR TG FLUC ART) 

7890-8586 E/E EST HT FS eB 41-1 

Kagoshima-shi, Shinshoin-cho 41-1 

TEL: 099-224-2211 FAX: 099-226-6534 
http://www.shiroyama-g.co.jp/ 


she OKINAWA-KEN 


AU AiG Helios Brewery 

AUA ABE) 

7905-0024 4 sri sHH405 

Nago-shi, Kyoda 405 

TEL: 0120-41-3975 FAX: 098-860-5186 


http://www.helios-syuzo.co.jp/ 


lM BEER ROUNDUP 


SEOE—JL 
PLAT 41/\) LES 


TT2~3 DA, KC EAD E—)/VRUDSE 
Sh CHEEN, CIE CO TIEAIEL 
feofe. eS (HM) CdS OSAlCRT IVA 
—DIFIWVIV—-OMAICKYIAN ET I= 
AP le RAE. hE OPC OKDEOBBCE 
—WARTIP ANTE OISTED TE. 9AITHO 
felHhE—JDIZARinUALE 2010) Gia 
Ba WUE HA OWE ILERINCSE DST 
IVI ABU CHEE Ne. GE CHE IV 
PDHEVERBENTOR DOLE CHEE 
NKCOI NVA. SRE ES ME lcHOT 
MLOCAS. BAICHENK ETH CHES 
NEIAFNE EP TLAR EVR ICE B 


RCE ERAICRBD CESBAADSM 
Sr biceAeok. GEC3ERLEOF! 
SaHe—IVILAF4/Nlin—llclsge 
60OXL EE ORMIEMOSIILRSLOOT— 
YaYOPCARICDEUBAICApN Ee. 
KOSH E—|LDOMEX = 1—-1SREBNTS 
JIT FT beWBSLTHSChris ChuwyKlt 
FETSTLICHRSLMWADET FLARE 
feck eS SIG Tes 
HURTEE—))BIBO TAY HOB 
L. 7 AICHEERSUWY CHEE FU a 
LYYAEPILATAIN VINCE, BRA 
AEAMA—IVClS BAH IRB CBA) 
DEEICEYUID eH NVEP ILATAINIVE 
7) GHPNET DLA) DRE SE Ne. JCBAE HE 
DEIEBADIFTIFEPT RET ES ED 
BESOED IELHEORMBIST AUD 
Ga walchVUMmMeENKE-IVEEREM 
DEWVBAOIE— | DNS EBRD SHRED 


HELBICCOTNYFEAIICHLAC 
WEEKS. BROME-ILDINY HEARD 
RRNEE-IVRAU< oD meNSOls 
EME —)VEDRIEXC AD CESEWS BRE 
POT NETL. MIR CET ILADHEE 
NMOB+ClS, MRE) PBEROBA 
BWA DEER BE CBR MOEOE 
LOEDES<ROKRTINY ED REE Nie 
(WEBER —-7IA—-OBEDHICRRE 
of). GAO CRIO2AMISPIECE 
DEORE OIED, BRSPEDEBLKY 
MICTN TNO TCOBEICPEENT 
ORIVINY EP BL LAERICESRIE 
BOWE IDA7IV—-Ald FP EY MMT ST 
EDCE KE. RSC Mapan Craft Beer 
Selection DIRE. SRT DONTE KOD 
DI(N\Y FORMER CMA, BERIT ADYL 
AEE DRBLERPE. BRLHIC. 


It’s been a busy, busy few months for beer enthusiasts in 
Japan, what with all the many festivals, both established and 
new. Hakata (Fukuoka) kicked off its first in the middle of a 
filthy hot summer with some organizational help from Okura 
Hotel’s brewery. Some didn’t like the heat, but it sure made 
the beer go down quickly! The Microbrewery Beer Festa in 
Hiroshima this past September featured beers primarily from 
nearby regions, offering yet another decent option in southern 
Japan. We look forward to the growth of this festival in an 
area of Honshu underrepresented by craft beer. Toyama pre- 
fecture hosted the Tanabata Beer Festa out in its countryside 
environs. Several visitors remarked enjoying the laid-back at- 
mosphere because they were able to chat with brewers. The 
13th Ichinoseki Beer Festival was the highlight of the season 
for many. 60+ breweries. Three days. Lovely location. Says 
Chris Chuwy, ubiquitous happy drinker and tireless curator 
of Booze List (http://boozelist.blogspot.com), “The festival is 
great because the whole town comes alive for it.” 

It’s been a big beer season for Yokohama. Quick on the 
heels of the Bruxellensis Belgian Beer event held in July in 
Minatomirai, JCBA opened the doors at Osanbashi Hall for the 
Great Japan Beer Festival. Some attendees questioned the 
abundance of overseas craft beer at a ‘great Japan’ event, but 
most drinkers seemed delighted for the rare opportunity to try 
the many kinds of craft made available through the American 
Brewers Association. Some representative overseas beers at 
every craft beer festival seems like a good idea to us: drink 
and compare! Later that week, Suzuki Shinya of Yokohama 


brewery kicked off a festival featuring some rather rare beer 
not normally available in kegs (our favorite, the Myoko Kogen 
dark lager). Alas, the first two days were canceled because of 
a typhoon, but it veered out to sea just before the Japan Beer 
Times launched its craft beer cruise around Yokohama Bay. 
In our next issue, we will cover the Japan Craft Beer Se- 
lection festival and other early fall events. Expect articles on 
Hitachino Nest, Swan Lake and several other brewers. 


Go deeper: www.japanbeertimes.com 


Mi HOMEBREWING 


BALTIC PORTER 


by Steve Lacey 


For a 19 liter batch size of 1.070-1.075 starting gravity 


Baltic Porter is an offshoot of the British porter style that arose 
in Eastern Europe. It reflects the ingredients traditionally avail- 
able in that area and has three defining characteristics: higher 
alcohol content of around 7-8%, the use of noble continental 
hops, and fermentation with lager yeast. This recipe took a 
gold medal in a recent national home brew competition. 


Fermentable malts: 2.8 kg Munich malt, 3.0 kg pilsener malt 


Specialty grains: 0.3 kg dark crystal malt (Special B is best 
if available), 0.2 kg chocolate malt (chocolate wheat is best 
if available), 0.1 kg Carafa II (de-husked dark roast malt — if 
unavailable sub with 50 g of roasted barley or 0.1 kg black 
patent), 0.1 kg roasted barley 


Mash: Single infusion of 16 L of water at 66 °C for 60 min 
followed by an infusion of enough boiling water to boost tem- 
perature to 70 to 75 °C for an additional 10 to 15 minutes. A 
decoction mash may also be employed. 


Begin your lauter and sparge the grains with hot water to col- 
lect a total volume of 25-26 L in the brew kettle. Boil for 90 
minutes down to 20-21 L. 


Hop additions: 

60 min 8-12 g of clean bittering hop such as Magnum (around 
12% AA) 

30 min 28 g of continental hop* 

15 min 15 g continental hop* 

(‘continental hops: Hallertauer, Herzbrucker, Saaz, Styrian 
Goldings, Perle or Lublin) 

Optional: 1/2 Whirlfoc tablet and 1 tsp yeast nutrient 15 min 
from end of boil 


Yeast: Ferment with a lager yeast at 9-13 °C. This is critical if 
you wish to call your beer a Baltic porter. Any liquid lager yeast 
(German, Czech Pils etc) or dry lager yeast like DCL Saflager 
S-23 will be fine. Fermentation will take 2-3 weeks and should 
be followed by a month of conditioning at cold temperature 
before bottling or kegging. 


Extract recipe: Replace the fermentable malts with 5-6 kg of 
50/50 light and amber liquid malt extract or 4-5 kg of 50/50 
light and amber dry malt extract. Steep the specialty grains 
in several liters of hot water and add the rich black goodness 
to the boil. ; 


Conclusion: The range of ingredients needed to brew this 
beer and the fermentation temperature present some chal- 
lenges, but otherwise it is not especially difficult to make and 
is extremely tasty and satisfying. Prost! 


IN\LF4YIR-I— 


(19L, 40 BAEES 1.070~1.075) 


INIVFAYIR-B—M4, PUFA YVAR—-B—DSIRELTHRRCEENTERAZLL 
Jb, SHO CED SA FARE SRA IMEBEN TOT. TORE VITAE EE 
Bld, 1) 7%~BHEWS BOT /VA-V AAR 2) /-FIVELFOAY FRY ZIV 
RYT * ONE 3)SH—-1-AMCKSRE (FRB. O38, 

A—AZEIb: Save rH—EIMVb 28 kg LIVAF—EIVb 3.0 kg 
AANYVIVEWE: F-FZ7UZBSIVEIVE 0.3 kg (CEMEANY ¥/VB), FAI 
L—KEIVE 0.2 kg (C¥EMEFSAL—-bIL—b). ASI Il 0.1 kg RERUK 
WEEI-FJO-AbEIVh. MU NIE-AFY RN-L—S0gDFSyINF Vb 
0.1 kg CHAD), A—AFTY R/N—-L— 0.1 kg 

VIII: VYPWVAYIA—Y a. 66° COKI1ELITEOD MEV EBT. RU 
CHD ICBBEL ERE NA T70°C~75°C ICAL, BIT 109~ 155). FAIVay 
BATOTHELY 


O-BU YT BBR BK CAIN-DY TEL, st25L~26LS ICANT S. CN 
905 MAGRLT2OL~21LIC FS. 


RITORA 

6033 VIFLEED. QU-VEERUYIRYS 8~12g 
305} 
155) AVYFRYBIVAYT 15g 


(AA12%42) 
AY FRYAWAYT* 28g 


*AY FRAY AWRY HNINIBIAWATIVIA—~. P-Y AF AUP YAW 
A YD INSHIA IVI UY 


ATYav: Whirlfoc 1/28E1 —A RBA EC ZAR IS ICMAS. 


A—-Ahk: SHA-1—-Ab HREOC ~ 13°C. THUS Ty IRR-A — EP 
ABC IVERBETS DO RVBRH, EROUEY FSH-1—-AML4-V/ 
FIIEWABEERIRS1SA-1—-AMDCL Saflager $-23%EL) RUE 
5. KE ClS2~ 3D DU, EORTC INAIEEDIY F1 aL PREC 
KclSBEDLES, 


ENMbLEAZSEAT SS: 
$y PEIVELFASABS OBREKEO eat Skg~6kg, Kcls RIC D1 A/T Y 
IN-DOEST EVE LEASES Dit4kg~SkgfFB TS. ANY VIVE he 
YRIVO KITTS. FE SNSRERRROBH CMASTE CBIVER RET L 
—/\—DNIDS. 


LEN AE MERAT ST NP YIN—-OU 


MBlo: RACH RSICBLIDAHAEDEUODELNEOD ENeI 
UP CHAUSMWICALTRELU FAIS TE <, DIEU HED UCEODIENS TE 
BD RAF! 


SDELBADAEN SAAN 
(P44) 


#HEL (4A33) 

ROA—ASSU 280g 

aa WVEC2 

EESUBSL  ykL2 

ARM WEI 

Rt VEC 

Dario: KEI 

LOE W2INYD (BOER ICDS) 
ADE WAINYD (HEE AY ELTEMET 4S) 
LYys 2K (ADLATS) 


BENBA 

AiR = 5cem< 5U(649) 
7k = -50cc 

aH AEC 

We = vEC1/2 

Fe eC 


1. RACE RCESOSTVUSESLCRRE DISS, 

2. CZ —IVRICH RM NBMEAN THER, STICRAEONT 
BMICE ST. 

3. DIANNE E BAZANTEREDSECHHS, 

4. ENTHMATIZELTHRK C3MECRLAICT SB. JIFTINYO 
paelices. 

5. KREIS TAIRESLE, HRMUN ORAZ TINE 
ANCES AULE ES. HRM CLARE DISS. 
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Pork & Mushroom 
topped with Mizorean 


(4 servings) 


280g of thin bacon slices 

2 tsp of soy sauce 

2 tsp of shaved ginger 

1 tsp of starch flour 

1 tsp of wheat flour 

1 tbsp of oil 

Ya pack of “shimeji” mushrooms (cut roots & separate) 
Y% pack of “enoki” (velvet shank) mushrooms (cut roots 
& divide in half) 

2 “eringi” (king trumpet) mushrooms (sliced) 


“Mizorean” 

5cm Daikon (big radish) grated 
50cc water 

2 tbsp soy sauce 

Ye tsp sugar 

1 tsp of starch flour 


1) Season the pork with ginger and soy sauce. 

2) Put the starch flour and wheat flour in a plastic bag; 
lightly shake; toss in the pork and coat well. 

3) Add oil to a pan and fry pork until lightly cooked. 

4) Add mushrooms, cover, and cook over light heat for 3 
minutes. Transfer contents of the pan to a plate. 

5) Add daikon and remaining ingredients to a fry pan 
and simmer. Thicken soup as needed with left-over 
starch flour. 

6. Add “mizorean” (#5) to #4 plate and serve! 


Vegetarians may substitute the pork with hard tofu. 
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CRAFT ON DRAUGHT: 
70 WORLD BEERS. 
ENOUGH FOR YOU? 


Pub hours: 17:00~23:30, Closed Sun 
Tokyo, Sumida-ku, Ryogoku 2-18-7 
03-3633-2120 


Tokyo, Setagaya-ku 
Kitazawa 2-9-3 
Sankyu Bldg 2F 
03-3485-9090 


http://blog.ushitorajp 


35 taps, 2 handpumps & draft sake! 


Store |: |7:00~26:00 (always open) 

Store 2: |7:00~23:30 (Tue-Fri) 
13:00~23:30 (Sat-Sun) 
(closed Mondays) 
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S.F. BAY AREA BREW SCENE §@ 


by Ry Beville 


San Francisco has always been a city 


of dreams. The California Gold Rush of 1848 propelled the 
city to regional prominence, and since then it has become a 
genuine cultural melting pot of America. Large-scale immigra- 
tion, liberal attitudes and a generally positive outlook have 
all contributed to the city’s cosmopolitan character. The San 
Francisco Bay Area as a whole is similarly rich in culture. Its 
various cities and towns are distinct in their identities, but all 
seem to share a similar spirit: a fundamental appreciation of 
the good life. Well, the region’s 7+ million residents have one 
more reason to celebrate. A craft beer rush is on. The stakes 
are high. Japan should take note. 

Craft beer has become so ubiquitous in San Francisco 
that people don’t really distinguish between “craft beer bars” 
and “non-craft bars” so much. S.F. is definitely a “foodie” cul- 
ture, and the appreciation of artful dishes has most certainly 
spurred broad demand for craft beer. In Japan, with its world- 
famous food culture, why don’t we see more craft beer bars 
devoted te excellent cuisine, or more quality restaurants pair- 
ing craft beer with their food selections? This seems like a 
direction of great promise. 

The best food I’ve ever had with craft beer was at Magnolia 
Pub & Brewery in the famed Haight-Ashbury district. The blue 
cheese-stuffed fig wrapped in bacon had me dreaming about 
it for weeks. Many consider Magnolia a classy restaurant first; 
others, a decent bar first. It’s also a brewery. Not every estab- 
lishment necessarily aspires to be all three—it’s OK to be just 
a bar—but the emerging trend is clear. According to a recent 
report from the Brewers Association in America, such brew- 
pubs and brewery restaurants have weathered the recent re- 
cession much better than their non-craft counterparts. 
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above left: Magnolia; bottom left, 21st Amendment; top right, Toronado 


Haight is also home to the Toronado, a tough, no-frills bar 
that serves several dozen top-notch regional beers, as well 
as some fine Belgian brews, all for great prices. It has a repu- 
tation for attitude, but we didn’t get any of it whatsoever. Of 
course, we didn’t try to order water or cocktails, either. We 
drank, we enjoyed immensely, we moved on. 

That night, it only seemed right to drop into Rogue Café 
in North Beach for their beastly good selection. We thought a 
visit might pay homage to one of Japan’s craft beer die-hards: 
Phred, of Ezo Beer, who imports Rogue. Naturally, a poster 
of Phred adorned one wall and the staff asked after him. For 
better or worse, who doesn’t know Phred? 

Morning comes, and with it, the fog, the chill, the lugubri- 
ous air of San Francisco. Grab a Peet’s coffee to start the 
day right. Eventual destination: the 21st Amendment Brewery, 
just a few blocks from Giants stadium. The attractive brewery- 
restaurant boasts a hearty food menu and eight great rotat- 
ing drafts. The celebrated Brew Free or Die IPA is, if not on 
tap, available in cans from numerous regional vendors—or on 
Virgin America flights nationwide! Paying attention JAL, ANA, 
Skymark? Four other varieties also come in cans. The Hop 
Crisis Imperial IPA (9.7% abv) is quite the hop bomb at 120 
IBUs, but for now you can only get it on draft. Go. Get some. 
Go Giants! 

Thirsty Bear operates nearby with a whole different ap- 
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proach: organic, hand-crafted ales and lagers served with 
Spanish cuisine. The ten beers include two seasonals and 
a hand-pumped ale. The brewers seem partial to European 
beers, but back their recipes with added creativity. The sea- 
sonal Rum Runner, inspired by rum, had a lovely touch of mo- 
lasses for added complexity. 

At night the Mission district offers many swank dining op- 
tions for typically young crowds. The ambience, exquisite food 
and ample wine list at Monk’s Kettle are enough to impress 
most foodies, but brewophiles will delight in the 20+ fine drafts 
and a bottle menu pages long. Here is yet another place mak- 
ing headway with pairings. Pairing dinners are a highlight of 
each month and the food menu provides pairing suggestions. 
Around town, we heard a few people question their high-end 
approach to craft beer. Monk’s Kettle has a bona fide beer 
cellar and some rare, rather expensive bottles. Fair enough; 
have the cheaper pints if you like. 

Rent a car if you have a designated driver. You won’t want 
to miss what the sunny northern counties have to offer: Rus- 
sian River, Bear Republic, Lagunitas, Marin Brewing, to name 
a few. Many craft aficionados in Japan already know Bear Re- 
public (see article on page 25), thanks to Nagano Trading’s 
imports. At Russian River, Pliny the Elder is considered by 
many to be one of the world’s best IPAs. We don’t disagree. 
We were more interested in the sour beers, however, a cat- 
egory that has taken off recently. There’s no way to prepare 
for the amazing, swirling aromas or sublime sourness that 
will have your lips puckering. Consecration is aged in caber- 
net barrels, Supplication in pinot barrels, and Temptation in 
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chardonnay barrels. Minoh’s refreshing Cabernet is the clos- 
est equivalent | know of in Japan, but is less sour by several 
degrees. 

Back in S.F., Speakeasy opens its brewery doors on Fri- 
days for a funky after-work party well worth joining. It’s a casu- 
al affair, with guests standing in clusters and enjoying some of 
the Bay Area’s best beer over lively conversation. Production 
Manager Matt Walsh joined me for a few pints and explained 


‘that he and the other brewers strive for extraordinary, robust 


flavor. This is apparent to anyone who imbibes their popular 
Big Daddy |.P.A or Double Daddy, both with bold hop profiles, 
but their seasonal releases also abide by the same ideal. Matt 
and crew seem quite committed to the cause, with a cool in- 
tensity that no doubt translates into brewing excellence. 

| actually lived in Berkeley (East Bay) between 2002 and 
06, a few blocks from Jupiter and Triple Rock. | visited Jupiter 
for the live acts, great pizzas and vibrant, young crowds as 
much as for the beer back then. | see that their formula for 
success hasn’t changed at all. The big surprise came when 
| dropped into Triple Rock, which has always been more of a 
laid-back brew-pub than the classier, jazzier Jupiter. Friend- 
ly general manger Jesse Sarinana and staff have seriously 
upped the game. One sip of the hoppy Red Rock Ale with its 


Russian River’s sour beer line-up 
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Left, Matt Walsh of Speakeasy; above right, Jesse Sarinana of Triple Rock; bottom right, guests of Speakeasy’s Friday throwdown 
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smooth body and subtle caramel finish had me wondering if | was drinking the same 
brew from years ago. | wasn’t. Jesse explained that they’re not content to stick with 
a good beer; they want a great beer and will tweak the recipe until they get it. Well, 
they got it, and a handful of other masterful brews as well. 

The East Bay is worth at least a day-trip from S.F. Alas, | had no time to inves- 
tigate the burgeoning craft scene in Oakland, nor down south. Many famous brew- 
eries are noticeably absent from this article, too, most significantly Anchor Steam. 
There’s just too much for one trip. And when you figure in all else that the Bay Area 
has to offer, it seems a waste to focus only on beer. 

The Bay Area can’t predict the direction Japan will take, but it does offer some 
potentially valuable pointers. Fine food is so key for many places; it’s never an after- 
thought. The best bars and restaurants actively cultivate their vibe with competent 
staff, special events and some kind of unique approach. Cost performance serves 
everyone’s interests. Finally, bad beer is the enemy. We already knew that. 
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TENDING TO BEAR COUNTRY: 
MR. RICHARD NORGROVE 


When Richard Norgrove, President and CEO of Bear Re- 
public, gave us a tour of their facilities, it once again became 
apparent why top breweries aren't just about great recipes. An 
enormous amount of planning, discipline and business acu- 
men goes into running a successful operation, too. 

Richard spent 20 years in corporate U.S.A. before retir- 
ing in 1992—an array of finance and management books still 
adorn his office shelf. His son, who had homebrewed and sold 
the beer in college, proposed that the family start a brewery. 
Rather than rush in, Richard’s son brewed for a couple of 
years elsewhere, while the rest of the family visited as many 
breweries and pubs as they could. 

Getting financing was tough. Richard admits, “We didn’t 
have any experience running a brewery, so banks were skep- 
tical.” They also weren’t going to open just anywhere. “We 
wanted to be a brewery that also serves good food. We had 
a list of five characteristics a town had to possess before we 
even considered it an appropriate location. Healdsburg was 
right for us.” When financing came through in 1995, they de- 
cided to open in January the next year. “We wanted to open in 
winter, so that we wouldn’t think we were that good. Give us 
all winter to attract locals, we thought, and then we'll be able 
to judge summer.” Before opening the brew-pub, they invited 
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family and friends and did test runs with all kinds of scenarios, 
even using play money. 

Bear Republic expanded a year-and-a-half later, and the 
Norgroves eventually moved the main brewery north while 
continuing to run the popular brew-pub in Healdsburg. The 
main brewery is a marvel to see. Modern, of course, but also 
clean and running like clockwork. Super-precise temperature 
controls. A yeast laboratory. Several race cars—the family 
loves racing! In choosing an equipment manufacturer, Rich- 
ard decided one that could service them quickly was the best 
option. “We also spent a long time studying distributors,” he 
says, in large part because of the influence they have on the 
business. Also, a good distributor must carefully maintain the 
condition of the beer. Caution, Richard seems to say, makes 
for good business. Love and family makes for good beer. 

Bear Republic is officially imported by Nagano Trading: 
www.naganotrading.com 
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We recently began offering issues of the Japan Beer Times on our website through 
mail order. We’ve been receiving orders from all over the world, including one from 
this reader: 


Today was received my Japan Beer Times copies. Big thanks. | was never visit 
Japan, but i hope i’ll do that. But i’m beer lover and beer labels collector, and 
prioritaire labels in my collection are from Japan. | think your magazine will help 
me to know some more about Japanese beer. Once again, thank you and will wait 
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for issue No.4. 


Andzejus Berklovas, Lithuania 


Mi SCRAWLINGS (THE MAILBOX) 


“| don’t understand why you have articles about overseas 
beers in a Japanese craft beer magazine.” K.T. in Saitama 


You are hardly alone in your criticism, but we think our de- 
cision will make more sense over time. 

First, let me qualify that this is not a Japanese craft beer 
magazine so much as a craft beer magazine in Japan whose 
primary focus is support of the craft beer industry here. For the 
record, we have had long articles on Czech beer, Belgian beer 
and, with this issue, California beer. Still, most of our content 
is on Japanese beers and breweries. 

It is our intention to show that the Japanese craft beer 
scene is part of a much larger craft beer scene worldwide, 
and that the various craft beer communities are connected in 
important ways. We have a lot to learn from successes else- 
where, as the industry here is still quite young. By showcasing 
this material and providing potentially valuable information, 
we actually are supporting Japanese craft beer. Finally, | think 
a magazine only about Japanese craft beer would become 
rather dull. Brewers and drinkers alike are curious about 
what’s happening elsewhere. Many people want to drink when 
they travel, and we are providing useful material to that end. 

On a related note, | am discovering that a lot of brewer- 
ies are feeling anxiety about imports, which we sometimes 
feature. Perhaps breweries see them as harmful competition 
in a fledgling market. Perhaps some know they have inferior 
brews. Either way, the truth remains that these imports are 
only going to increase because of growing customer demand. 
Perhaps brewers should be drinking more of these, to see 
what they’re up against. And also because one day the tables 
will be turned, and more Japanese breweries like Hitachino 
and Isekadoya will be exporting their brews to compete over- 
seas. 

Please send all comments to: info@japanbeertimes.com. 
Your comments may be printed. 
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BMERB MERA CEABCEDEE THSD DEM EDI TOSOCT. HM 
PRATPRICRE C—IWUSE CARB CT AD, TIVIHA COPREABISZHLTH 
ES 

Ke AsO LIS LIS LIF TOSRA EC) LICH LTS KO BAROMIEMO 
FRDMGBEIIU TOS. CWOITEORMLTOES, KEKETNDSEWSA 
AOME—IVRRCHDSA Le 5ICL9 THA CIWS ECEFETDOUO GAR 
EODELNECA. BATCSMIED THOSE IVAVBAE—ILOIES OBIT 
ERERCTOSREMESSDELNECA. UTHNICHESREBEOISMUD 
SRA C—)LDORDIBA TUK TES SVECA DS, AROME—)LEBRE 
DARSRRZBRL, HS MISEVECMSKROICEMAL—)DAEDEMAT 
YOENEBRODENE tA. BOIS OD BOIL DHL, F CITA ER 
BID CHS! BRE IP FPBABIDESICBORUAROMWE— DDE EA 
MICMMENSEDICED THO E—)LEBD ST BERSTECLES. 


yap: Beer Inn Mugishutei 


http://www.ezo-beer.com/jpn/mugi/mugi.html : TO BEER DRINKING FANS F 
|; OF THE WORLD: i 
We also import some ie 
of the world’s best E | 
craft beer. Check out f CHILL G ENJOY 
our online store a ” 
f details! ka 
aes : ECHIGO PALE ALE 
ALOT PREG ORAS TA e | LIMITED BREWING 


SYVEIMF 

TEL: 011-512-4774 
Yoshia Bldg B1 
Minami 9, Nishi 5 
Chuo-ku, Sapporo-shi 


AROMA & DRY HOP: UKKG 
(United Kingdom Kent Golding) 


craft beer dining 


fa egeealbc O10 Ber 


Niigata, Japan eC 
WWW.ECHIGO-BEER.JP 


Japan Beer Times T-shirts feature our catch-phrase. Text is silkscreened on 
heavy-weight, quality cotton T-shirts. Two styles are available: dark brown 
lettering on natural beige and black lettering on white. Sizes are extra small, 
small, medium, large, and extra-large (which is quite big). 


http://japanbeertimes.com/tshirts 
Very: CP + FLLAOAIA Ye NITY ve YU MSBLELL! Tyr yo 
FOV biclh, MRCHHMRGOT ye YF IC—. ShhisemAOIy kYT, 
TY V YORFISFRICKSYIVIAPY—VENHITT. FUT Vik, 29D 
FA TPSBRUWKEIES. Mb: tFFADIL:N-Ya (MHFES-F 
FI9IY/MRITb (KHFKR) HLA XS (150 cm) /S/M/L/XL 
http://japanbeertimes.com/tshirts 
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BAD BEER IS 
THE ENEMY. 


JUST ASK YOUR DOCTOR, COUNSELOR OR BEST FRIEND. 


FKL S RV IE 
THOMPOMT CST. 
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